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Sekarang ini, kulit buah manggis sedang popular sebagai produk konsumsi karena 
memiliki senyawa fungsional. Kulit buah manggis dipercaya dapat berpotensi sebagai 
antikanker, antitumor, antiinflamasi, antihistamin, pengobatan penyakit jantung, dan lain-
lain. Salah satu pengembangan produk yang dilakukan adalah es krim yang kaya senyawa 
antioksidan dan rendah lemak. Es krim ini terbuat dari kulit manggis dan tepung kentang. 
Bahan utama yang digunakan adalah ekstrak kulit manggis untuk mensubstitusi susu. 
Penggunaan tepung kentang diharapkan dapat membantu memperbaiki sifat fisik es krim 
yang berubah karena pengurangan susu. Penelitian ini bertujuan untuk mengetahui 
pengaruh penambahan ekstrak kulit manggis dan tepung kentang pada kualitas es krim. 
Substitusi ekstrak kulit manggis yang digunakan yaitu 70% terhadap susu, 75% terhadap 
susu, dan 80% terhadap susu. Tepung kentang yang ditambahkan yaitu 5% terhadap berat 
total es krim kontrol. Selanjutnya es krim ekstrak kulit manggis dengan penambahan 
tepung kentang ini diuji, meliputi overrun, viskositas, time to melt, melting rate, tekstur 
(hardness), kadar air, total padatan, kadar abu, kadar protein, kadar lemak, kadar 
karbohidrat, aktivitas antioksidan, dan sensori. Uji sensori yang dilakukan meliputi 
tingkat kesukaan terhadap atribut warna, aroma, rasa, tekstur, dan overall. Hasil 
penelitian menunjukkan bahwa es krim ekstrak kulit manggis 75% dengan penambahan 
tepung kentang 5% merupakan formulasi terbaik berdasarkan sifat fisikokimia dan 
sensori. Es krim ekstrak kulit manggis 75% dengan penambahan tepung kentang 5% 
memiliki overrun 40,29%, viskositas sebelum freezing 251,67 d.Pa.s, viskositas setelah 
freezing 214,17 d.Pa.s, melting rate 0,08×10-3 g/menit, time to melt 101,40 menit, dan 
hardness 2562,12 kgf. Hasil analisa juga menunjukkan kadar air sebesar 63,28%, total 
padatan 36,73%, kadar abu 0,63%, kadar protein 2,45%, kadar lemak 5,09%, kadar 
karbohidrat 28,55%, dan aktivitas antioksidan 256,91%. Berdasarkan hasil penelit ian 
dapat disimpulkan bahwa semakin tinggi konsentrasi ekstrak kulit manggis dengan 
penambahan tepung kentang 5% maka nilai viskositas, hardness, time to melt, kadar abu, 
kadar karbohidrat, dan aktivitas antioksidan akan meningkat. Akan tetapi nilai overrun, 






Mangosteen rind is becoming popular because it has functional compounds. Mangosteen 
rind is believed to have health potential effects, such as anticancer, antitumor, anti-
inflammatory, antihistamine, treatment of heart disease, and others. Product development 
of ice cream which is rich the antioxidant compounds and low fat can be applied by using 
the mangosteen rind and potato flour. The main ingredients are the extract of mangosteen 
rind to substitute milk. The use of potato flour is expected to help improving the physical 
properties of ice cream that change because of the reduction of milk. This research aims 
to determine the effect of the extract of mangosteen rind and potato flour on the quality 
of the ice cream. Substitution of the extract of mangosteen rind used is 70% of milk, 75% 
of milk, and 80% of milk. Potato flour which added is 5% of the total weight of ice cream 
control. Ice cream of the extract of mangosteen rind with addition of potato flour is tested, 
such as overrun, viscosity, time to melt, melting rate, texture (hardness), water content, 
total solids, ash content, protein content, fat content, carbohydrate content, and 
antioxidant activity. The sensory test was conducted on preference level on the attributes 
of color, aroma, flavor, texture, and overall. The results showed that ice cream of the 
extract of mangosteen rind 75% with an addition of potato flour 5% is the best formulat ion 
based on the physicochemical and sensory properties. Ice cream of the extract of 
mangosteen rind 75% with addition of potato flour 5% has overrun 40.29%, the viscosity 
before freezing 251.67 d.Pa.s, viscosity after freezing 214.17 d.Pa.s, melting rate 0.08×10-
3 g/minutes, time to melt 101.40 minutes, and the hardness 2562.12 kgf. The results also 
show the water content of 63.28%, total solids 36.73%, ash content of 0.63%, the protein 
content of 2.45%, the fat content of 5.09%, carbohydrate content 28.55%, and the 
antioxidant activity of 256.910%. This research concludes that the higher the 
concentration of extract of the mangosteen rind with addition of potato flour 5% then the 
value of viscosity, hardness, time to melt, ash content, carbohydrate content, and 
antioxidant activity will increase. But the value of the overrun, water content, total solids, 
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